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QUICK MEAL STOVE COMPANY 


DIVISION OF AMERICAN STOVE COMPANY - CHOUTEAU AVE., ST. LOUIS, MO. 


FOREWORD 


The satisfaction of manufacturing a product that has met the test of time, and has 
gained a reputation for honest value among dealers and purchasers is a twofold 
pleasure. First, because the Quick Meal Stove Company wants the users of its 
ranges to get dependable service and enjoy labor saving; second, because 
continued sale of its product means steady jobs for employees, and the means to 
carry on the development of Quick Meal ranges to new standards of perfection. 


The new Quick Meal ranges for 1941 are the result of many months of exhaustive 
study, experimentation, and research. They are the best that fine workmanship, 
high quality materials, and modern science can make them. They are designed 
to give many years of trouble-free operation and to give the housewife more 
leisure and easier cooking. 


Although each year has seen changes in appearance and, to a certain extent, 
in construction, the modern Quick Meal ranges retain all of the quality, and give 
the same wonderful cooking and baking performance as their predecessors. 
Quick Meal is proud to have faithfully served three generations of dealers and users. 
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S| QUICK MEAL WAREHOUSES INDICATED BY 


Dealers can be assured of prompt service when ordering Quick Meal ranges. 
As shown on the map above, warehouses are maintained throughout the 
United States from which quick shipments may be made at any time at lowest 
possible freight costs. Complete stocks are kept at all warehouses. It is the 
aim of the Quick Meal Stove Company to give every consideration and savings 


to its dealers who have sold its product for so many years. 


The famous American Stove Company Research 
Laboratory in St. Louis is the only one of its kind 
maintained exclusively for the advancement of 
range building. Here a staff of experienced 
engineers and draftsmen works day in and day out 
seeking to improve the efficiency and appearance 
of Quick Meal ranges. 


A typical example of 
the machinery needed 
to turn out Quick Meal 
ranges is this mighty 
80,000 pound hydraulic 
press, recently installed 
at a cost of $40,000. 
Exerting a maximum 
pressure of 450 tons per 
square inch, this giant 
will stamp out a com- 
plete cook top or splash 
back in one operation. 
Besides this press, hun- 
dreds of other smaller 
ones as well as other 
types of machines are 
required to make one 
Quick Meal range. 


The assembly lines in 
the Quick Meal plant 
move steadily. Each 
worker is an expert at 
his task. From separ- 
ate parts to complete 
stove takes but a short 
time, the same methods 
being used as in auto 
factories. 


A technician checks plating 
solution 
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Engineers testing for better 
performance 


Drafting room in Research 
Laboratory 
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Below is the foundry where castings are made for Quick Meal ranges. This Suick Meal stoves, ‘ 
modern plant is located in Indianapolis, Indiana, and covers approximately 
six acres. Here, too, are made castings for other divisions of American Stove 
Company, including Magic Chef gas ranges. 


| Multiple drill press makes 
Coe many oven burner ports at 
—— : 


once 


Above is shown the mammoth Quick Meal factory, covering 12 acres, and 
located in St. Louis, Missouri. Here, from which distribution to all parts of 


the United States is facilitated, every model in the famous Quick Meal line ha: _ value a 
ee, 1c MS AGE ene _aiiimaneane 
is manufactured. 


Heavy duty planer shapes 
steel for dies. 


Smal! plant laboratory for Stamping out the famous Rigid inspection of all Polishing coal range tops tc Spraying enamel in air Oven heat regulators are Huge metal lathe iyi Gils assemble precision 
routine testing Quick Meal oven enameled parts. “glassy” finish conditioned booth inspected and tested Quick Meal dies. 


Final touch-up and inspec- 
One of many exact processes tion of enamel) parts. 
machined gas valves. of making brass gas valves. 


THE NEW QUICK MEAL 


ALL-PORCELAIN, INSULATED RANGE 


The outside and inside surfaces of all Quick Meal ranges are ‘‘Fusenamel,’’ a 
patented name which means porcelain enamel fused onto steel. Fusenamel will 
last as long as the range—it is a smooth glass-like coating which is as simple and 
easy to clean as window glass. Wiping with a damp cloth is usually all that is 
necessary to keep it shining bright. But if grease or other foreign substance 
must be removed, soap and water can be used. 


Fusenamel is actually a part of the metal which it covers. This is done by fusing 
molten minerals into the pores of the white hot metal at temperatures ten times 
greater than the range will ever undergo in actual use. Fusenamel is rust, heat, 
and acid resisting. 


Linings of Quick Meal ovens are also Fusenamel for easy cleaning and heat 
resistance. 
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Unit installed in reservoir compartment of 
6500 Quick Meal range. Switch handles 


NEW QUICK MEAL No. 2 a 
ELECTRIC HOT PLATE 


Now Available for Installation in Reservoir Compartment of 
Series 6000 and 6500 Quick Meal Ranges 


SLIPS EASILY INTO PLACE, GIVING TWO 
FAST BURNERS FOR TOP COOKING 


Bird's-eye view of Quick Meal No. 2 unit 
showing spiral arrangement of element 
giving even heat spread under utensil. 


Heating Unit Only Contacts. 
Ring at Facr Tiny Pont. 
No Wasted Heat 


QUICK MEAL NO. 2 ELECTRIC HOT PLATE INSTALLED IN 
SERIES 6500 COAL RANGE 


Now ... for the first time, an electric cooking unit that can easily be 
installed in any Quick Meal Series 6000 or 6500 coal range. It is only 
necessary to remove the reservoir and fit the No. 2 hot plate unit in 
the space left vacant. 


Anyone who already has a Quick Meal range can have the No. 2 unit 
installed, or it can be placed in the stove before it is sold. Thus, the 
new unit becomes a source of follow-up sales to old customers, and 
also provides a means of showing combination electric and coal rang- 
es to new customers. 


To operate, the unit is simply plugged into the nearest base plug or 
wall or ceiling socket, and it is ready to cook. Front of unit is con- 
cealed when right hand range door is closed. 


Quick Meal No. 2 Electric Hot Plate 
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Tubular Coils Flattened for Maxi- 


Spillage Passes Over Pan and mum Speed and Efficiency. 


Through This Opening to Drip 


Tray—Far from Coil Terminals. 


The Pan Raised—Easy to 
| + i ; 

pesca: nap Bias $ Coils Clamped Solidly and 

Permanently in Flat Plane— 

Maximum Contact Area for 


Utensil Assured at All Times. 


Coil Terminals Clamped into 
Pan—Spillage Can Never a 
Pass This Point to Harm 


| Electrical.Connections. 


Spring Clip Holds Ring in 
Place in Cooking Top. | 


~ Steel Ring Complete- 
ly Chrome Plated. 


Porcelain Insulated Lead Guide. 


Heating Coil Ends at This Point 
* —Remainder of Tube Contains 
Terminal. No Wasted Heat. 


The new Quick Meal No. 2 electric hot plate with element in raised position for cleaning, showing the fea- 
tures which make this a simply designed, strong, efficient. safe, and economical cooking unit. - 


Coil and Pan Terminal 


Assembly Assembly 


Extra Long Porcelain Insulators 
— Reduces Possibility of Short 
or Ground if Unit is Acci- 
dentally Struck from Beneath. 
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Unit comes apart in three sections. Rugged construction assures years of trouble-free operation. Should any part need re- 
placing, however, it is easily removed and the new one put into the unit. 


Quick Meal No. 2 Electric Hot Plate 


No muss or fuss with this unit—heavy chrome 
outer ring cleans instantly, as does element. 
Element is heavily insulated to prevent damage 
from liquids or accidental shock to persons. 


Increased speed and efficiency are two features of 
the new Quick Meal electric unit that will find favor 
with the housewife. The No. 2 unit has passed ex- 
haustive tests that prove its capacity to do a “he- 
man’ cooking job. The tubular element is flattened 
on upper side to obtain maximum amount of con- 
tact area for utensils, and is clamped permanently 
into place to assure contact at all times. This guards 
against waste of heat and loss of cooking time. 


Elements are constructed of nickel-chrome alloy, 
heat proof, wear resisting; inside of this tough cas- 
ing is insulation which completely encases the ac- 
tual heating element, preventing current from 
escaping, yet allowing free passage of heat. Light 
yet strong construction gives fast transfer of heat 
with minimum loss. 


Unusual durability of the No. 2 unit is achieved by 
rigid support of element by steel bars. The stainless 


A single lift and turn locks unit in raised po- 
sition for easy cleaning of stainless steel spill- 
over plate. In addition, a porcelain drip pan 
gives extra protection under entire unit. 


steel bottom plate in turn supports the entire assem- 
blage. All spilled foods are deflected to the outer 
edges of this plate. Entire unit is protected against 
moisture, grease, or any foreign material. 

Exclusive PLUS features include really easy clean- 
ing of an electric range surface unit; greater safety, 
because it is never necessary to remove unit from 
range; one year guarantee, and a four year con- 
tingent offering replacement of the coil and pan as- 
sembly at extremely low cost. This offers protection 
to any purchaser of the unit, and also demonstrates 
the manufacturer's confidence in the product. 


Specifications: Unit uses regular 110 volt, AC or 
DC current. Each element 1000 watts. Special in- 
terconnected switches limit maximum output of hot 
plate to 1500 watts. Switches provide three separ- 
ate heats. Switch panel is white porcelain enam- 
eled. Top section is black porcelain enameled. 
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QUICK MEAL AUTOMATIC STOKER COAL RANGE 


Protected by Patent No. 2,141,831 


MORE COMFORT ... MORE CONVENIENCE . . . MORE 


ECONOMY 


IN A COAL RANGE THAN EVER BEFORE 


This Quick Meal Automatic range is much more than a smartly 


designed range .. 


. it means no more stove watching, no frequent 


replenishing of fuel, no more oven peeking because it automatically 
fires itself. Range is all porcelain enameled. Has famous Quick 
Meal oven. Insulated. 


Models Available 
9166-1 Soft Coal 
9166-6 Soft Coal 
9166-11 Soft Coal 


9166-16 Hard Coal 
9166-17 Hard Coal 
9166-18 Hard Coal 


Description Code 

With Large Mantel Back _____________________ CIWET 

With Small Mantel Back __-_-_-_-_-_- COAKY 
With Small Mantel Back, Light, Timer, 

and | Condiment St na ee COALZ 

With.Large Mantel Baele 4) __ CIWAS 

With Small Mantel Back _______________ COARF 


With Small Mantel Back, Light, Timer, 
and Condiment Set 


Phantom View of Stoker Showing Underfeed Principle 


With Quick Meal’s new, automatic method of firing it’s far easier r Cz 
to maintain accurate temperatures than by the old-fashioned 
method of hand firing. Temperatures can be raised from 150 to 
500 degrees in 15 minutes. The oven control is operated by a ther- | 
mostat, which can be set for any desired oven temperature. It saves 
guess-work ... time wasted in opening and closing doors with its 
resultant heat loss ... and less risk of overdone and underdone 
meals. Coal is carried from the fuel box to the 
burner through a seamless steel tube, by means of 
a hardened cast steel worm. An electric motor, This illustrates the even 
with a built-in “overload” so that it cannot burn eat spread in the famous 
out, operates the stoker. The transmission has pa nee uies 5 9 em 
five speeds and neutral. An electric driven fan tangy meals with less Fost 
supplies a forced draft which creates an intense hax ever before. 
heat with little fuel expenditure. 
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Open View of Quick Meal Automatic Stoker Range 


This open view shows the one-piece die formed 
front of the range. Back, ends and doors are also 
die formed for perfect fitting with tight seams. 
Range is insulated throughout and porcelain en- 
ameled inside and outside. Has large roomy oven 
with rigid, heavy oven door for holding heavy 
roasts or baking. 


STOKER RAN 


Extreme Width Depth Height 
(With high mantel back) ~----_ 48%” 33” 5414” 
(With low mantel back) --___-_ ___- oe 4314” 
(With light assembly) ~-------- _ cas ae 58” 
ONT epee 18” 21%” 13” 
Cooking Top (Including Fuel 

Compartment) —.. 46” aye 3444” 
Cooking Surface __________---- 38414” 23” 


Retort Diameter ____________-- 8” == 


GE 


Large roomy cooking top, smooth, slick surface 
with large front cover for easy removal of clink- 
ers. Porcelain cover over fuel compartment. All 
surfaces are porcelain enameled easy to clean. 
This range is the answer to the housewife’s plea 
for modern, convenient equipment. 


DIMENSIONS 

Goal Hopper Capadity? a2. on oo eee 90 pounds 
Ash pan for Anthracite range ~---____ 1/3 cu. ft. capacity 
OS pc son ge eae AC 1/6 HP 110 V 
TOTO neat oa cr ctl es Oven Temperature Control 
Overload protection __________--__ Shear pin and thermal 


Water service—Wrought iron pipe coil 
—Brass pipe coil 
Fuel requirements: 
Anthracite Coal—Size Rice or Buckwheat 
Bituminous Coal size 5/8 x No. 10 Sereen Msh. 


FUEL-BOX END 


This illustration shows the large porcelain 
enameled lined fuel box, which has a tight 
porcelain enameled cover, so constructed 
that all fuel feeds directly to the worm with- 
out attention. Fuel capacity of bin is 75 
pounds of coal. Under ordinary circumstan- 
ces this fuel bin need only be filled twice or 
three times a week. Built directly into the 


end of the range it is convenient to refuel. 


FIRE-BOX END 


Simplicity of construction of the fire-box 
means years of hard service. No grates to 
burn out or to be replaced. Deep scientific- 
ally designed firebox for more perfect com- 
bustion. The automatic underfeed method of 
firing eliminates ashes, soot, and shaking 
grates. The coal is converted into coke and 
then the coke is burned producing a clean, 
clear, hot fire, assuring real fuel economy. 
Wrought iron pipe coil can be furnished for 


heating water. 
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WATER 


When a water front is desired, a Quick Meal 
water front is necessary to insure complete satis- 
faction. 

Straight Pin Water Front 


Tapped for %” pipe 
Casting No. 3785 for Series 6000, 6200, 6500, 7000, 7500, 
8900, 8400-8200, 9000-9200 and 9500 Ranges 
Weight—22 lbs. 

Casting No. 933A for DeLuxe Ranges and Series 2000 
and 5000’ Bungalow. Weight 25 lbs. 
Casting No. 3956 for Series 5000, Serial No. 3407 
and later. 


Casting No. 886X for Standard and Junior Ranges. 
Weight—20 lbs. 


Straight Pin Water fronts Casting No. 933A, 
3956 and 886X extend the full length of the left 
side of the fire box for ranges without pouch 
feed but with Extension fire box for burning 
wood. 

Straight pin water fronts casting No. 3785 
extend the full length of the left side of the fire 
box and fit ranges with pouch feed and with ex- 
tension fire box, for wood. 


Brass Coil Water Front 


This coil can be furnished in either brass or wrought- 
iron pipe. It is furnished with a casting which fits at the 
left side of the fire box and extends the full length of the 
fire box and can be used on ranges with or without ex- 
tension fire boxes for Series 2000, 5000, 6000, 6200, 6500, 
7000, 7100, 7200, 7500, 9200; 8900, 8400, and 8200 ranges. 


Ell Water Front 


Tapped for 1” pipe , 
Casting No. 1211 for DeLuxe and Senior Ranges 
Weight—40 lbs. . 
Casting No. 3572 for Standard Ranges Series 8500 
Weight—33 Ibs. 
Series 8000 Combination 
These water fronts extend the full length of 
the left side and all the way across the rear end 
of the fire box and are intended for ranges with- 
out Pouch Feed and without extension fire 
boxes. ; 
When ordering water fronts give complete in- 
formation. Range number, serial number and 
casting number of water front desired. 


FRONTS 


Pouch Feed Ell Water Front 


Tapped for 1” pipe 
Casting No. 1212X and 1212 for DeLuxe and Senior 
Ranges Weight—37 lbs. 


Casting No. 3571 for Standard Ranges Series 8500 
Weight—29 lbs. 


Casting No. 3673 for Cast Ranges Series 8113 
Weight—27 lbs. 


Casting No. 3645 for Ranges Series 8700 
Weight—27 lbs. 


Casting No. 8787 for Ranges Series 6000, 6200, 6500, 
7000, 7500, 9200 8400, 8200 and 8900. Weight—42 lbs. 


Casting No. 3786 for Ranges Series 9000 & 9500 
Weight—55 lbs. 


Water Coil for Oil Burning Range 


This coil is bolted to the left oven side and fits 
directly between the chimney or perforates of 
the burner and the oven side. 

Coil No. 1 for Oil Burning Ranges 
Weight 814 lbs. 


Ell Water Fronts 


These water fronts extend the full length of 
the left side and all across rear end of fire box, 
and are intended for ranges with Pouch Feed but 
without extension fire box. 


When it is desired to use “ELL” water front, 
the extension fire box (if the range has one), 
must be removed and the opening closed with a 
cover made for that purpose. We will furnish 
such a cover free when ordered in connection 
with an “ELL” water front. 


All Quick Meal Water Fronts are thoroughly 
inspected and pressure tested before they leave 
our factory. Cracking or leaking of the water 
front is caused by a large accumulation of lime 
or from water freezing in the water front. Clean 
the water front occasionally. Don’t allow water 
to freeze in the water front and don’t use the 
range equipped with water front unless it is con- 
nected to water supply. 


For best results always order Genuine Quick Meal Water Fronts and Castings. 


INSTRUCTIONS 


Setting Up a New Range in the Home 

Set the range in position in the kitchen, as close 
to the chimney as possible, so as to eliminate el- 
bows and stove pipe toa minimum. Keep in mind 


that the range should be set level. 


Stove Pipe and Elbows 


Use 7” pipe whenever possible, if the chimney 
opening is 6” use a 7” taper pipe, 24” long; never 
use a short piece tapered as this reduces draft. 
Trim the taper joint to fit the pipe collar on the 
range perfectly tight; fit each joint tightly and fit 
the pipe into the chimney opening tight; if the 


chimney collar is loose, cement in a new collar. 


Dratt Slides and Dampers 
Open the left end draft slide for starting the fire, 
or increasing the fire, for additional draft, the draft 
door may be opened; close the slide for checking 


or holding the fire. 


Direct-draft damper, controlled by the handle 
through the cooking top, this should be open to 
start the fire, permitting the smoke and heat from 
the firebox to pass directly into the chimney, cre- 
ating a strong draft; close this as soon as the fire 
has started well. This forces the heat around the 
oven and into contact with the reservoir. This 


damper must always be closed for baking. 


When Wood or Hard Coal is used for fuel, a 
stove pipe damper should be placed in the first 
joint of pipe, this damper should be open in start- 
ing the fire and closed to reduce and control the 
fire. 


Operation of the Range for Baking 


Open all drafts and dampers until the fire is 
burning well, close the direct-draft damper so that 
the heat will travel around the oven; heat the oven 
up well; do not place the baking in the oven until 
the oven is well heated; perfect baking cannot be 
done when the oven is just heating up or the fire 
just started; the fire must come to a full combus- 
tion heat and the oven heat leveled off so the heat 
is properly distributed in the oven. Now close the 
left end draft slide and partly close the stove pipe 
damper, now the range is ready to bake. Control 
of the drafts and dampers can be quickly learned, 
so as to give you just the right oven heat to do the 
baking you like to do. Watch your draft and 
damper settings and adjust them to fit your needs. 
Uneven baking is usually caused by the front sec- 
tion of the oven being too hot. Remove the lids 
and place layer of ashes over the oven top, this 
will insulate the oven top and permit a more even 
distribution of heat in the oven. 


A booklet giving complete instruction for the 
care and operation of the Quick Meal Range is 
placed in each range. Read this carefully and 
follow instruction closely and the Quick Meal 


Range will give years of satisfactory service. 
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PREMIUMS MEAN SALES 


Large chop plate that can also be used for cold meats, 
sandwiches, and many other foods, makes an excellent 
prospect finder or may be used with coffee server at right 


as premium on lower price ranges. Form C-104. 


Form No. C-105 


A handy pot for serving coffee, cocoa, or iced tea 

if desired. Matches china set and chop plate. 

Can be used separately or with chop plate for 

premium with range or prospect finder. 

Form C-105. 
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Form No. C-104 


BEAUTIFUL 47-PIECE SET 
OF CHINAWARE 


This set of dinnerware will make any housewife 
happy. White, with flower design in pastel col- 
ors in center, and gold filigree border. Set is a 
complete service for eight persons, and contains 
cups and saucers, butter, salad, and dinner plates, 
fruit or dessert dishes, salt and pepper shakers, 
and cream pitcher and sugar bowl. Form C-83. 


Form No. C-83 


The “Something For Nothing” idea is good selling talk to every woman. 
With Quick Meal’s excellent premiums you can capitalize on this psy- 
chology to the limit. Ask your Quick Meal salesman about the prem- 
iums that are available. 


Use Premiums and Watch Your Sales Curve Go Up! 


A SURE FIRE SALES MAGNET 


Handsome 7-Piece Everedy Chrome Kitchen Utensil Set 
FORM NO. C -81 


A PERFECT COMPLEMENT TO A NEW QUICK MEAL RANGE. 
REASONABLY PRICED. ORDER TODAY! 


Hundreds of range merchandisers have found premiums to be tremendous sales 
boosters. They are the perfect weapon to use on that particular prospect who ex- 
presses a desire to “Look Around Before Buying.” Just mention a premium to a 


wavering prospect and in most cases it acts as a perfect “clincher” for the sale. 


Use Premiums and Make Your Cash Register Ring! 


OT ie 
Bee Table-ton and Cabinet Model 


COAL 
AND WOOD 


DAREN EDSPORSBEAUTY, STYLE AND SERVICE 


INTERIOR TOP VIEW OF QUICK MEAL RANGE 


The interior top view of the range as illustrated above, shows the parts of the range that are really the 
life of the unit. 


Quick Meal ranges are constructed of the very best of material and built by workmen who are experienced 
stove builders. All cast iron parts are made from the very best grade of iron. The inner and outer body 
walls are die formed from heavy gauged iron, porcelain enameled on both sides so that they will not de- 
teriorate from rust, corrosion or heat. 


The range body is fully insulated with rock wool and asbestos. All outer parts are finished with extra 
coats of porcelain which gives the range a smooth, gleaming surface which is easily cleaned and will 
last for years. 


The Quick Meal range is the finest range money and experience can build. 


THE FAMOUS QUICK MEAL OVEN 


TEN POINTS OF SUPERIOR CONSTRUCTION 


l—Arched top for added 
strength, even distribution of 
heat over the top of the oven 
and in the oven 


2—Heavy, double oven rack 
slides, riveted to sides 


3—Heavy corrugations in sides 
and top add strength. Also 
provide radiating surface 


4—Famous Quick Meal two- 
piece oven bottom gives 
faster radiation of heat. Can- 
not bulge. 


5—Lock-seam of two-piece hot- 
tom. Sealed air-tight support, 
non-warping. 


6—Heavy cast-iron oven bridge 
and anchor for cooking top 
support. 


7—Flange seam for riveting 
oven to body back 


8—Heavy front flange for rivet- 
ing oven sides, top and bot- 
tom to main body front. 


9—Outside and inside of oven 
is porcelain Fusenamel 
Sanitary, easily cleaned, 
everlasting 


10—All oven corners lock-seam- 
ed and sealed air-tight. 
Allows for expansion and 
contraction. 
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CUT-AWAY VIEW 


Fusenamel cooking top sections. 
Firebox end linings, extra heavy. 

All firebox linings perfectly fitted. 

Air space between inner and outer left 
body walls. 

Air space between inner wall and firebox 
lining. 

Large draft door and slide. 

Heavy cast iron grate frame and grate 
rest. 

Extra heavy steel-hardened grates. 


Flush draft does not 
protrude into room, is 
easy to clean. Carries 


Flue box extends full air direct to bottom of 
width of oven, insulat grates, yet ashes can~- 
ing entire back wall of not fall on floor when 
oven, and encircling it shaking grates 

top, sides, bottom, and 

back with flood of heat. 


OF RANGE END 


9. Large space between ash pan and grates. 


10. Large ash pan, extra deep ash compart- 
ment. 


11. Correct space between oven and cook top. 
12. Flame and heat travel from firebox. 

13. Heavy insulated front doors. 

14. Proper amount fuel for perfect fire. 

15. Perfect combustion of all fuel. 

16. Smooth front surface easily cleaned. 


Large pouch feed, full 
length of fire box allows 
easy stoking with wood 
or coal—no need to re- 
move utensils from cook 
top to feed the fire. An 
exclusive feature. 


Sturdy construction of 
the bottom of Quick 
Meal ranges assures 
freedom from warping 
or bending. Corners 
lock-seamed and legs 
rigidly attached to spe- 
cial corner supports 


Series 6500 QUICK MEAL Buffet Range 


(Illustrated with the High Shelf Back 
All White with Reservoir) 


No. 6566-1—Code Word—COBAM 


DIMENSIONS 
Width Depth Height 
With High Shelf Back... .40” sa; 52" 
With Low Back...-....... 40" 32" 42" 
With Light Assembly. .... 40” 32° 5814" 
Cooking Top (Including 
Reservoir)............38)4” 24" 33°" 
Oh Eee as 19” 13" 
BITOWGRS oc. siccmimiacuwae seas 8" 10” long-17" 
Reservoir: Capacity.....0.0 0a os oe Fe Fee eee 6 gals. 
Water Front: 
ELL Casting No. 3787... 2.0. wjcccc ccs se nees 42 Ibs, 
Straight Pin Casting No. 3785 ........... 22 lbs. 
Approximate Shipping Weight (6566-1)... 550 lbs 
(6566-6)... 490 lbs. 
(6566-11)... 525 lbs. 


Series 6500 QUICK MEAL Buffet Range 


(Low Back with Electric Light, 
Timer, and Condiment Set) 
No. 6566-11 All White with Reservoir 


Code Word—COBIP 


This new series has been styled for eye-appeal and 
is priced to make sales easy. In addition to the many 
famous Quick Meal features this range has nine 
added points of superiority: (1) grooved cook top 
section and anchor plates; (2) new oven door con- 
struction; (3) oven door support rods eliminated; 
(4) heavy insulated front doors; (5) offset oven door 
lining; (6) larger pouch feed door; (7) concealed 
door hinges; (8) flush front draft; and (9) new handle 
trim. Range is regularly equipped for soft coal, and 
with reservoir. If desired with Water Front or for 
hard coal, specify and state style of grate. 


No. 6566-6 All White (Low Back less Light Equip- 
WOH). ac Kwiawesarawane i awaer Code Word—COBEN 


Series 9200 QUICK MEAL Buffet Range 


(Illustrated with the High Shelf Back 
All White with Reservoir) 


No. 9266-1—Code Word—CODIS 
DIMENSIONS 


Width Depth Height 
With High Shelf Back ..... aL” 32.’ 52° 


With Low Back........... 31” 32)" AZ" 
With Light Assembly...... 31” 32" Saig™ 
Cooking Top............ 2914" 2A" 33" 
OVER 5 54 5 5 £5 5 oo BROS F 16” 19 13” 
B22 oF SRR eee eee oa 8” 10” 17” long 
Water Front: 

ELL Casting No. 3787................. 42 |bs. 
Straight Pin Casting, No. 3785......... 22 lbs. 
Approx. Shipping Weight (9266-1)...... 450 lbs. 
Approx. Shipping Weight (9266-6)...... 390 lbs. 
Approx. Shipping Weight (9266-11)..... 425 lbs. 


Series 9200 QUICK MEAL Buffet Range 


(Low Back with Electric Light, Timer, 
and Condiment Set) 
No. 9266-11 All White with Reservoir 


Code Word—CODUV 


This new Quick Meal range has been designed 
to meet the demand for a compact model for use 
where kitchen space is limited. It retains all of 
the famous Quick Meal features. As beautiful 
as it is practical. Better performance than ever 
before. Large utensil drawer under oven, new 
semi-solid base, streamlined modern beauty, por- 
celain enamel finish for easy cleaning, make it 
an outstanding model sure to be popular. 


No. 9266-6 All White (Low Back less Light Equip- 
ment)...................Code Word—CODOT 
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Series 6000 QUICK MEAL Cabinet Range 


SERIES 7500 


ge f a? (Low Back with Electric Light, Timer, QUICK MEAL DOUBLE-DUTY 
; —— | and Condiment Set) TABLE TOP RANGE 
: / No. 6066-11 All White with Reservoir (Low Back Neo a ied — Timer, 
Code Word—CIZAW RET SERRE 
No. 7566-11 All White with Reservoir 
A large handsome unit with two doors covering Code Word—CIXAT 
4 fr. the entire front of range. Right Soo covers oven < knasdibdlie Joieni all sida, Goda 
yne' and utensil compartment. Left oor covers fire- “Vieccacied” tamge sill sadaeen eae-anecth 
' use door, ash compartment, reservoir, and large and easily cleaned. Side doors have automobile 
ll of utensil compartment. New base with convenient type hinges, chromium finished. Convenient 
, toe space. Automobile type, chromium-finished work surface—table-top height. Removablo 
itiful a hi . H lf fe) Lok Meal feat reservoir for easy cleaning. Large compartment 
OSE BINGEe- a8 a LaMoUs uC eal lea ures for storing utensils. Has all the famous Quick 
ee as described on the feature pages. Range is Meal features. Regularly equipped for soft coal 
new regularly equipped for soft coal, and with reservoir. and ro per gs If — with Water F —< 
i i i specify in order. If wanted less reservoir specify 
gal E wanes with Wats Front. specify aa order. “less reservoir.” If wanted equipped for hard 
ke it c tie equipped - — coal, specify and coal, specify and state style of grate wanted. 
state style of grate wanted. 
No. 6066-6 All White No. 7566-6 atime 
quip- (Low Back less Light Equipment) (Low ni — - ee 
DOT Code Word CIZEX ee 
| 


Series 6000 QUICK MEAL Cabinet Range 


(Illustrated with special equipment consisting of 
Timer and Condiment Set) 
No. 6066-1 All White with Reservoir 


Code Word—CITOT 


SERIES 7500 
QUICK MEAL DOUBLE-DUTY 
TABLE TOP RANGE 


(Illustrated with additional equipment of 
Timer and Condiment Set) 


No. 7566-0O—All White with Reservoir 


DIMENSIONS Code Word—COBUS 
Width Depth Height 
Extreme................ 40" oa 54” a S Devith decks 
With Mantel Back..................... 44" TP a Ser rif 
With Light Assembly... 20.0.0... 2. 5814" twee A S. 
Cooking Top: ........... 38144" 24" 35°’ With Light Assembly.................... 574" 
(Including Reservoir) Cooking Top : 
Oven. 16" 19” 13” (Including Reservoir 4334" 24” 34” 
Fire Bor......-..-..-..- 8” 10" 17" long | ae er 5 ae 
Reservoir Capacity . Pha ees 3 |S gallons Reservoir Capacity.............0..e00-5 38 quarts 
Water Front: | Sentcht Pin Gusting Nis. 5168 22 Ibs 
ELL Casting No. 3787 ................ 42 lbs. ELL Casting No. O067...... aa the 
Straight Pin Casting No. 3785.......... 22 lbs. : Shipping weight approx. (7566-0).........610 lbs. 
Shipping weight approx. (6066-1)....... 550 lbs. ‘ Shipping weight approx. (7566-11)........ 635 lbs. 
Shipping weight approx. (6066-11)...... 525 lbs. Shipping weight approx. (7566-6).........600 lbs. 


Shipping weight approx. (6066-6),,..... 490 lbs. 


{ 
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Quick Meal New Buffet Model Range 
Embodying Many Exclusive Features 


a—Range body is full porcelain fusenameled d—New design, heavy base with plenty of toe space. 


inside and out. 
e—New concealed brackets for splash back 


b—Main body front and main body back are and shelf. 


die formed. : ; 
f{—New reservoir and firebox arrangement for 


c—Fully insulated with rock wool and asbestos. balanced beauty. 
Full height guard rail above highs . ss New style one-piece cooking top 
. shelf. | rim. Porcelain ‘‘fusenamel.”’ 


Polished smooth cook top with J A 
81/4" removable lids and Frenc Extra large reservoir opening, full 
plate for simmering. porcelain hinged-cover. 


Famous Quick Meal Oven, Por: 
celain ‘‘fusenamel’’ lined inside 
and outside. 


Extra large pouch feed door fo 
feeding fuel to fire. 


Pure copper, extra large capacity 
reservoir, 


ae Large firebox, extra heavy steel- 
«hardened linings. Wood extensia 
’ ~ firebox for wood, ees 


Non-tipping one-piece New style eontcolad flush side door 
Heit NS é hinges. 
Insulated streamlined handles are 


~ Extra large door. Grate 
always cool, 


__ able through front of 


New design, heavily insulated: oven 
door with inset inner panel. 


TITANS aR 9 


DIE- FORMED one-piece range 
body front. ; 


Large Aush clean-out door. 


One-piece die-formed body front. 


Extra heavy base with opening for ___ Large utensil compartment drawer 
easy cleaning. Plenty of toe room. under oven. 


QUICK MEAL STOVE COMPANY 


DIVISION OF AMERICAN STOVE COMPANY 


TWO 
THE NW _ COOKING SENSATION 
ONE 


A PRODUCT OF AMERICAN STOVE CO., QUICK MEAL STOVE CO. DIVISION 
B25 CHOUTEAU AVENUE ST, LOUIS, MISSOURI 


THESE COOKING 


WITH CORE AND. GAS 


COAL cook TOP 


Roomy—22’’ wide by 20'’ deep—the top 
consists of smooth polished French plates for 
even heat spread over entire area. End 
plate lifts with convenient handle to provide 
large pouch feed. Entire top easily cleaned. 
Plates fit closely, non-sag and cannot warp. 


FIRE BOR 


AND FIRE BOX EQUIPMENT 


Fire box is made of heavy steel hardened 
castings with smooth surfaces. Designed 
and ventilated to burn all types of fuel. 
Grate frame supports grate bars and linings. 
Large front feed door for wood stoking plus 
extension for burning long wood. Available 
with different type grates for hard and soft 


coal, wood. 


SAVE YOU TIME, FOOD, FUEL 


Ash drawer pulls 
out easily, has two 
handles for ease in 
carrying. 


The Quick Meal fire box is built for a 
lifetime of trouble-free use. 


1999! 


AND GIVE YOU MORE COMFORT AND CONVENIENCE 


Change from Coal to Gas by a simple 
turn of the oven gas valve. 


The famous Red Wheel regulator controls 
oven heat for perfect baking and roasting, 
fuel economy. 


NON-CLOG burners. 
Even if food is spilled 
burners are protected, 
no matter how small a 
utensil is used. Sani- 
tary burner tray fits 
snugly around burners. 
Burner ports protected 
by metal rim. 


SUPER-DUTY BURNER 
gives extra heat when 
needed for special 
cooking tasks like deep 
fat frying, or for larger 
utensils that require 
wider flame spread. 
Gives 25% greater 
heat; rated at 12,000 
Btu. 


THREE-IN-ONE bur- 
ners—any heat from 
a hot, fast fire to a tiny 
simmer flame. Hi-Lo 
valve is turned on full, 
then back until click 
is heard for simmer. 
No guessing or peeking 
at flame. 


EVEN-HEAT of the fa- 
mous round type bur- 
ner. Note the fanlike 
spread of heat over the 
bottom of a Pyrex dish. 
No hot or cold spots— 
no underdone or 
scorched foods. No 
need for ‘‘Checker- 
jump” cooking. 
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Model 8466-11, ‘\All-American’’ Combination Coal and Gas Range 
White, Black and Chrome. 


AGA APPROVED 


The American Stove Company's Research 


DIMENSIONS 
Width Depth Height Fire Box.8" wide, 11’’ deep, 18” long 
Extreme........ 40" = 33" 53" Height of Base................ 4” 


Baking Oven ...18" 18 " 13” x . (eae ; 
L pproximate Shipping Weight...... 
ee er vanes: sas 4G-11, , 630 bn, 


Official seal .of the Laboratory where constant experimenia- ( 1) 79!" 20" 36" Satan. 6 
American Gas Associa- tion and study seek new improvements for Coal). ....... ‘ : 
—_ oe — greater convenience, economy, durability, Cooking Top 18 20! , 36 Sieight oh SDS: me ths. This is a deluxe model equipped with fold. 
j we oo ” ' BO areca eueueamins. me SOMATA 2 WAT eRW & SIRI . “4 
fe and performance. cokes Top we ss Ell Waterfront No. 3787...... 42, lbs ing overalls, light and timer, disappearing firebox. 
(extreme).....39 24 36" Code Word, 8466-11....... See) Se 
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Model 8266-0, ‘‘All-American’’ Combination Coal and Gas Range 
White and Black—Code Word COECS 
This range is similar to Model 8466-11, but is less the plate racks and 
utility shelves, coveralls, and chrome base plates. Dimensions are 


Model 8466-11, with coveralls raised 


A modern streamlined range with flush back that embodies the world’s finest gas 
aking features with a coal unit that has been a favorite for over 60 years. Twin 
swing-out doors balance the oven and drawer in center of range. Chrome trimmed 


all the same with exception of the extreme height, which is 55’’ with Ve ne ——h 
high shelf back. Approximate shipping weight is 625 lbs. In all other SS -— 


non-heat handles, chrome base plates, and chrome finished combination disappearing 3 tao ne-aiesaeie respects the 8266-0 is the same range as the de luxe model and sacrifices eee 

plate racks and utility shelves add beauty. Oven heat indicator for use when burning none of the dependability and performance for which Quick Meal is i ae are ee 

coal. One-piece electric light and timer unit. Full insulation around oven and White and black porcelain finish is easily famous. This new 8266-0 range will prove a very popular model— Porcelain 'Fusenamel” finish of Quick 

firdlicn; Boe other Seulures ancoular pages. of Gis sexton. cleaned with a damp cloth. Open front changed only in design yet retaining all the wonderful features, capacity Meal ranges is acid, rust, and heat resis- 
base gives toe-room and makes dusting and quality which have made Quick Meal Ranges famous for over ting, and will last a lifetime. 


under range simple. 60 years. 


FAMOUS FEATURES 
FOR COOKING COMFORT 


New design streamlined one-piece 
lamp and timer unit. 


Smooth polished cook-top plates 


ing. 


Extra-heavy tice cast iron firebox 
forall fuels:. 


Two sturdy oven racks, non 
easy sliding, 


Large ash pan, easi ame 
Rocio he oa 
carrying. Thtis 


Utensil drawer rolls out, handy for 
small articles and lids. Permits 
lighting of gas oven burner and 
cleaning of flues. 


Semi-solid base with plenty of toe ——__ 


room and chrome-plated ends. 


for even heat, controlled top cook- 


New chrome-plated combination 
utility shelves and dish warming 
racks. 


Porcelain enamel folding cover-alls 
conceal entire cook top when 
closed. 


Four genuine Magic Chef 3-in-1 
top burners — one super-duty for 
large utensils or fast cooking. 


Dual oven valve allows instant 
change from coal to gas operation 
at a turn of the handle — no plates 


or baffles to change or remove. 


Famous Red Wheel oven heat 
regulator for greater economy and 


perfect baking. 


» Large reservoir or utensil compart- 


ment. 


Doors, range body and oven walls 
heavily insulated for fuel economy 
and cooler kitchen. 


AMERICAN STOVE COMPANY 


QUICK MEAL STOVE COMPANY DIVISION 


825 Chouteau Ave. 


St. Louis, Mo. 


yes a 
eas, ite o “ 
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AMERICAN STOVE COMPANY 


QUICK MEAL STOVE COMPANY DIVISION cxoutesu ave., st. Louis, mo. 


Fire box is ample capacity, made 
of heavy steel-hardened castings. 
Grates for hard coal or soft coal 


and wood available 


ENJOY THESE ADVANTAGES OF QUICK MEAL OIL BURNERS 


When oil burners are used, sepa- 
rate tank is available, with meter- 


ing valve for even oil flow. 


Fuel 


gauge warns when supply is low 


7 
7 
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For fuel economy and greater 
heat, a simple push on a lever 
shifts baffle, retarding draft, 
slowing fire, and giving extra 
radiation 


When fast fire is desired, and 
when first starting fire in morning, 
the draft is allowed to pass 
directly to chimney. 


The Quick Meal combination gas range and kitchen heater 
may be purchased either for use with coal as fuel in the 
heater section or with twin oil burners. Whichever fuel is 
used, the same high standard of Quick Meal performance 
is maintained, and satisfaction assured. 


FOR ECONOMICAL AND 
EFFICIENT HEATING 


The advantage of a gas range and a kitchen heater com- 
bined into one streamlined unit is great—space saving is 
one important factor. The top of the heater may also be 
used as an auxiliary cooking facility when necessary. 
This Quick Meal means economy and convenience. 


Burners can be removed easily, 


Burners give 25,000 B.t.u. per 
hour each; burn 414-5 hours per 
gallon. Kerosene or No. | fuel 
oil must be used for best per- 
formance valve 


are simple to operate. Adjust 
from slow to fast fire at turn of 
Easy to clean 


S YOUR QUICK, CLEAN, ECONOMICAL SERVANT 


YN 777 


Red Wheel Oven Heat Regulator 


for perfect baking, fuel saving. 


Smooth, rounded enamel oven lin- 
ings are easily cleaned, cannot catch 
or injure. 


A turn of the valve lights top burn- 
ers automatically. No matches. 


HERE'S 


Burner tray catches boilovers; burn- Pull-Out Smokeless Broiler has 
ers are non-clog; come apart for drop door, slotted grid to prevent 
washing. fires. 


Super-Duty burner gives more heat 
when needed, wider flame for big 
utensils. 
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Rock wool insulation keeps heat Semi-solid base gives ample toe 
inside for economy of fuel, cool room and allows dusting under 
kitchen. lange. 


Three-in-one burners give three 
major heats or any of hundreds 
between. 
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A. G. A. seal assures highest stand- 
ard of performance, dependability. 


Burner tray is removable for wash- 
ing at sink when necessary, 


Automatic lighter tubes are part of 
burner tray; cannot get out of line. 


OUTSTANDING FEATURES 


Above are shown some of the famous Quick Meal features 
developed through years of research and practical experience 
in stove building for better dependability, more economy, and 
greater convenience. 
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Actually, the new Quick Meal combination 
gas range and kitchen heater is a triple-use 
unit. When extra cooking demands arise, 
the top of the heater section is used as an 
auxiliary stove. Six large utensils can be 
accommodated on the gas and heater section 
at once. Fire can be banked at night for 
quicker operation in morning and ‘continued 
warmth. Heater will burn coal, wood, or 
refuse if desired. 


The gas range section contains all the fea- 
tures of the world's finest cooking appliances, 
including the famous Red Wheel oven heat 
regulator which ends baking failures, and 
gives great economy of fuel. For homes 
beyond the gas mains, any Quick Meal model 
may be obtained with special burners for 
use with bottle gas at no extra cost. This 
enables the user to enjoy ‘‘city service’’ in 
areas where natural gas is not available. 


QUICK MEAL COAL AND GAS COMBINATION 


5001-0 Illustrated—Bungalow Range 


Top burner cooking with coal and gas. 


Light, Timer, and Condiment Set are extra equipment 


Width 
Baking OneMs vie:cnceancieis oie sca Sie tawnsraperers.e 1614" 
BLOM ING OWON sss sauces yx ose eyeeisyernanens 1414" 
Gas Cooking Surface...............-. 17" 
Coal Cooking Surface.............-.. 18” 


Cooking Top Overall................. 40” 


Baking and Broiling with gas. Coal heater. 


Width Depth Height 


Extreme Dimensions with Flue Box..... 40" 3014" 5644" 
Fite BOR esol es sccanecnimevee wee ses 8" 11 17” long 
Height of Base from Floor.............. 4" 

SHIPPING WEIGH: oc. cco sie ose pediecs we & 3 Gloeiwe@na es 5 460 lbs. 
Code) Word: a5 55 aenS le diclewinweie ad vie sis oth ae. carina 8 EXGAV 
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QUICK MEAL COAL AND GAS COMBINATION 


No need for any kitchen to suffer from an old- 
fashioned stove and an ugly looking heater 
when this modern combination can be installed. 
It is as streamlined as tomorrow, and as prac- 
tical as it is beautiful. It'll give a lift to any 
kitchen and make it the showplace of the house. 
Besides making cooking so much easier and 
food tastier. 


Light, Timer, and Condi- 


ment Set as shown in illus- 
tration above are extra 
equipment and must be 
ordered separately. Op- 
tional is the unit shown at 
tight, consisting of light, 
and condiment set only. 


Order No. 70 light. 


QUICK MEAL OIL AND GAS COMBINATION 


5001-4 Illustrated —Bungalow Range 


Top burner cooking with oil and gas. Baking and Broiling with gas. 
Oil heater. Light, Timer, and Condiment Set are extra equipment. 


Code Word—FAAKY. 


When equipped for oil burning, the bungalow range 
and heater does not change in dimensions or appear- 
ance. The oil tank, however, is attached to the right 
side of the back of heater section, and a small portion 
of it may be seen in the picture above. Shipping 
weight becomes approximately 425 lbs. 


Approximate shipping weight 425 lbs. 


Both gas cook top and heater top may be concealed 
with folding coveralls when not in use. Fully in- 
sulated door covering front of heater is in one piece 
but has two handles and marking to simulate drawer 
matching broiler door. Non-heat handles are finished 
with chrome bands. 


SIXTEEN FEATURES 


THAT MAKE QUICK MEAL 


1. Timer—works like alarm clock to start 
r stop cooking operations. 


. Gas Cook Top—enameled grates, non- 
rust, non-corrode burners. 


3. Hi-Lo Gas Valves—give instant adjust- 
ment for any heat. 


4. Red Wheel Oven Heat Regulator—for 
economy, simpler cooking. 


5. Large Insulated Oven — has non-tilt 
racks with stops. 


6. Insulated Oven Doors—prevents escape 
of heat, more efficient. 


7. Smokeless Broiler—large grid, fat drains 
away from food. 


8. Semi-Solid Base—gives toe room and is 
easy to clean under. 


‘‘The Choice of American Housewives’ 


9. Light, ends shadows—Condiment Set, 
seasoning close at hand. 


10. Folding Coveralls—conceal burners 
and heater section top. 


11. Top Heater Grills—allow heat to escape 
upward for better circulation. 


12. Draft Control—touch changes from fast 
to retarded draft. 


13. Sturdy Fire Box—has flush front, large 
wood feed door. 


14. Direct Draft—concealed control oper- 
ates at touch of fingers. 


15. Ash Pan—slides out easily, has two 
handles for better carrying. 


16. Base Heating Section—air space under 
heater gives increased circulation. 
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